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N.^  30.-Salvado de arroz y aceite de salvado de 
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Ziegler. II: Hidrogenación de esteres de ácidos gra-
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328. 
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(D).- P. Klagge y A.K. Sen Gupta.- Fett Wiss. Technol. 
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Fett Wiss. Technol. 92 (1990) 249-252. 
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Technol. 92 (1990) 222-226. 
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